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TASTING NOTES
 
AVA: Willamette Valley

Color: Pale gold

Aroma: Honeycrisp apple, bergamot, lemon 
zest, green tea, beeswax, peony.

Palate: A delicate nose, followed by a lush 
and rich palate with just a hint of structure to     
balance the weighted fruit.

Flavor: White peach, lemon pith, orange 
creamsicle, white currant, dandelion, green 
apple, chamomile.

TECH FACTS
 
TA: 5.8

PH: 3.23

Alcohol Level: 13.5%

Aging: 10 months in 10% new, 
90% neutral French oak 
Cases Produced: 452

2023 GRAND ASSEMBLAGE 
CHARDONNAY
Willamette Valley AVA

GROWING SEASON
The 2023 growing season was marked by a slow start, with a cool, wet 

spring delaying bud break and early vine development. However, a warm, 

dry summer followed, allowing for steady ripening and excellent flavor 

concentration. Ideal harvest conditions—cool nights preserving 

acidity and warm days ensuring optimal ripeness—led to wines with 

vibrant fruit, balanced structure, and refined complexity. This vintage 

showcases both the resilience of the vines and the skill of the winemakers, 

promising wines of elegance, depth, and freshness.

WINEMAKER'S NOTES
Don’t tell Pinot Noir but Chardonnay might be my favorite wine to make. 

It can be a tough one to love through fermentation, with funky aromatics 

and the tendency for the wines to shut down post malolactic fermentation. 

But, at close to one year of aging, there is a transformation that happens– 

the wine evolves into something incredible. A bright and expressive nose 

leads to a palate that's energetic and mineral driven, finishing with a 

precise yet subtle touch of oak that brings balance without overshadowing 

the wine's natural vibrancy. 

Dobbes Family Winery is certified sustainable by LIVE.
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